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 NEWS FROM A FIELD; 
 BOERSON FARM AND BEYOND 

THIS WEEK’S HARVEST 
! Basil 
! Carrots! 
! Cucumber 
! Savoy Cabbage 
! Garlic 
! Green Beans 
! Kohlrabi 
! Mint 
! New Potatoes 
! Purple Onions 
! Summer Squash 
! Tomato! 
! Tuscan Kale 

Carrots:  Some folks don't know that carrots 
come in a variety of colors.  Orange is the 
standard, but there are yellow, purple, red 
and even white carrots!  You will sample a 
variety throughout the remainder of the 
growing season.  Farm fresh, organic carrots 
do not require peeling.  A quick scrub is all it 
takes, as much of the nutrition is in the skin.  
Enjoy raw or cooked, and remove tops to 
store.  If tops are left on and roots become 
rubbery, simply cut off tops, place roots in a 
shallow bowl of ice water in the fridge, and 
allow them to rehydrate.  They will be nice 
and crisp within a few hours. 

Tomatoes:  Tomatoes need little description, 
as we all know what they look and taste like!  
The fruits on our tomato plants are just 
beginning to ripen, and there were just 
enough red fruits to give our members 1 each.  
Soon we will be swimming in tomatoes, but 
today's little introduction will certainly satisfy 
your taste buds.  More to come!  Store at 
room temperature and eat within a couple 
of days. 
 

New Potatoes: New potatoes are still new!  
These ruby gems have grown in size since the 
last time we included them in your box.  They 
are still very waxy and creamy and require a 
slightly shorter cook time than cured 
potatoes.   We've been enjoying them cut 
into bite sized pieces and pan fried with 
coarse salt.  They pair wonderfully with just 
about any meat, poached or fried eggs, or 
steamed green beans and fresh tomato. 



 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Notes from the Field 8/3/16 
 

Gratitude.  It's a simple concept, but one that is very easily taken for 
granted throughout the course of a day.  After all, counting our blessings 
and giving thanks are acts that tend to happen before a meal, at a church 
service or when hearing about the misfortunes of others.  But as a daily 
practice, it's easy to forget to stop and really experience gratitude for the 
good things in our lives as we go about our business.  When I am working 
in the field, I experience a range of emotions, from excitement (finding the 
first ripe tomatoes), to discouragement (assessing the rapid weed growth), 
to satisfaction (finishing weeding a section).  Often, I am working with 
others and we talk while we work, enjoying a good deal of stimulating 
conversation.  But there are many hours during which I work alone, picking, 
pulling or pruning.  It is during some of these moments when I tend to stew 
on shortcomings or focus on failures.   But it's also during these times that I 
can take stock of things that are going well and remember just how 
fortunate I am to be here, to be healthy, and to have choices.  That old cup 
sometimes feels half empty, but if I am mindful and I experience gratitude 
for my life and my gifts, it is instantly half full.  There is a message coming 
from the birds, the insects, the crops, and even the weeds themselves:  Be 
grateful for what is and what will be.  Pause to let gratitude fill your cells to 
the point of saturation.  Be content and happy with your blessings and you 
will continue to thrive in your pursuits, because you will take nothing for 
granted.  It's certainly not easy to see the cup as half full, especially when 
disappointment, doubt or discouragement form shadows in the mind.  But 
practice makes perfect.  Take a moment every day to highlight your gifts 
and be grateful.  Trading gratitude for attitude is the best medicine we can 
offer ourselves! 

Asian-inspired Coleslaw Source: River Cottage Veg 
 

1 bunch of green onions, trimmed and sliced 
4 carrots, peeled 
1 small green cabbage  
 

Dressing: 
2 tablespoons white wine vinegar or rice vinegar 
2 tablespoons toasted sesame oil 
2 tablespoons olive oil 
2 tablespoons soy sauce 
1 tablespoon clear honey 
1 tablespoon finely chopped ginger 
1 garlic clove, finely chopped 
 

To Finish: 
A handful of cilantro, coarsely torn 
Lime juice 
 

Put the sliced green onions into a large bowl.  Cut the carrots into fine 
julienne with a mandolin or grate them coarsely and add to the bowl.  
Remove any blemished outer leaves from the cabbage, then quarter and 
cut away the core.  Shred the leaves as finely as you can and combine with 
the green onions and carrots. 
 

For the dressing, whisk together all the ingredients, making sure the honey 
is dissolved. 
 

Pour the dressing over the vegetables and toss thoroughly.  Leave for 10 
to 20 minutes to soften and “relax.”  Serve the coleslaw scattered with 
cilantro and sprinkled with lime juice. 
 

SAVOY CABBAGE – Perfect for Coleslaw 

Our sincere thanks to the wonderful work crew at the farm! 



 

 

Green Beans:  Green beans, also called snap beans, don't necessarily have to be 
green in color - the "green" in their name refers to the fact that they are young, 
unrepentant, and fresh beans; green beans can actually be yellow, purple, 
speckled, or striped.  As a group, their pods are slender, crips, and juicy and 
filled with sweet, earthy, edible seeds.  Good partners to green beans include 
almonds, balsamic vinegar, Basil, bell peppers, black pepper, cashews, corn, dill, 
eggplant, garlic, ginger, goat cheese, hazelnuts, lemon, mint, mustard, oregano, 
Parmesan cheese, pine nuts, potatoes, red pepper flakes, rice, scallions, sesame 
seeds, shallots, soy sauce, tarragon, toasted sesame oil, tomato, walnut.  
Refrigerate in an open plastic bag for up to one week.  Eat as soon as possible 
because green beans lose moisture and sweetness quickly after being picked.   
 

Kohlrabi:  Even though it may not look it, kohlrabi - German for "cabbage 
turnip" - is just as versatile as the rest of its family, which includes more 
workday veggies like broccoli, kale and Brussels sprouts.  It has a 
wonderful raw crunch that stands out in crudité platters and when sliced 
thin and tossed into salads or slows.  When cooked until soft, kohlrabi 
becomes intensely sweet - absolutely worth trying.  *See photo for 
cutting instructions. As soon as you get kohlrabi home, separate the 
leaves and off shooting stems from the bulbs.  Unwashed leaves can be 
refrigerated in an open plastic bag for up to 4 days.  Bulbs can be 
refrigerated in an open plastic bag and are best used within 10 days.   
 
Kohlrabi “Carpaccio”   Source: River Cottage Veg 
 

This elegant salad makes the most of kohlrabi’s radish, water chestnutty 
crunch.  It takes only minutes to make.   
 

2 medium kohlrabi 
2 ounces hard goat cheese 
A few sprigs of thyme, leaves only, coarsely chopped 
½ lemon 
Canola or extra-virgin olive oil 
Sea Salt and freshly ground black pepper 
 

Peel the kohlrabi and slice them into paper-thin rounds with a a vegetable 
peeler.  Divide the slices among flour plates or arrange on a large platter, 
spreading them out and overlapping them to almost cover the surface. 
 

Shave over some goat cheese – again using the vegetable peeler.  There’s 
no need to cover the kohlrabi with the cheese: 4 or 5 good shavings per 
plate is fine.  Sprinkle on the thyme, squeeze over a few drops of lemon 
juice, and trickle on a little oil.  Season with salt and pepper and serve. 

A warm farm welcome to Leah who joined the farm crew this past week!  
Originally from Ohio, Leah is attending Warren Wilson College in Ashville, 
North Carolina.  A love for all aspects of food has led her to our door and we 
are so grateful to share the farm with her for the rest of the growing season.  
Warren Wilson is a working college with a strong sustainable agriculture 
program and Leah brings a considerable amount of draft horse experience, as 
well as a refreshing desire to learn about the rest of what is happening at BF.   

Purple Onion:  Green tops work well in place of green onions.  Just slice thinly 
and toss into any recipe that calls for scallions or green onions. 


